This book covers 42 food-related topics using profusely illustrated two-page chapters, most with tables and maps. These seemingly simple spreads convey a great deal of valuable information and are supplemented by tables showing world food production and consumption. Chapters cover contemporary food-related challenges and the production, trade, processing, retailing, and consumption of food. The book shows clearly that even though poor nutrition affects a third of the world's population, this is not due to any overall scarcity of food but to problems of distribution and poverty. This information-packed atlas will be useful for high school assignments, reading for informed laypersons, and university courses concerned with the economics and politics of food. This well-recognized textbook, now appearing in its fifth edition, covers the economic, nutritional, palatability, and chemical and sanitary dimensions of food and the scope of modern food processing. A section on food principles covers the measurement of ingredients, laboratory techniques, and the processing of each of the eight major food groups, plus batters and doughs. One chapter deals with the heating of foods by microwave, and the last deals with meal planning. The book does not consist of text, but rather each topic is presented as a series of student exercises, along with 15 very useful appendices. As the preface points out, students of nutrition, dietetics, and food science who are preparing for food-related careers will enjoy and benefit from this integrated approach to the introductory study of food. From the 1890s to the Second World War, the English diet was gravely deficient and responsible for the poor physique and physical deficiency of the lower socioeconomic groups (Drummond JC, Wilbraham A. The Englishman's food. Revised edition. London: Pimlico, 1991) . Much has been written about the improvement of the diet during the dark days of the Second World War, largely because of the better nutritional value of the bread, which was due to higher-extraction flour, as described in detail here. This book outlines how the traditional diet was modified by industrialization and urbanization in twentieth-century England. Food consumption, nutrition, and health since the Second World War are well covered, and a final chapter overviews the changes in the twentieth century. Developing countries today are going through a more rapid and sophisticated dietary evolution, but there are some useful analogies.
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